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There are many different cultures, within Europe, each with their own, distinct dietary 
habits. Traditional foods are key elements for the dietary patterns of each country, 
but unfortunately in most countries there is little information on the nutritional 
composition of such foods. Therefore, there is a real need to study traditional foods 
to preserve these elements of European culture and, if possible, enrich and improve 
dietary habits across the whole continent.  In addition, there is currently incomplete 
and fragmentary information on the composition of ethnic foods in Europe consumed 
by both mainstream and ethnic populations in Europe. 
 
New data on 55 traditional foods for 13 countries and 128 ethnic foods for 7 
countries have been generated together with full documentation on the character 
and recording of the preparation of traditional recipes, and consumption of both 
mainstream and ethnic foods.  Chemical analyses using validated methods and 
accredited laboratories were employed to determine the nutritional composition of 
the prioritised traditional and ethnic foods per country.  The data were documented 
and evaluated according to EuroFIR definition and guidelines with information 
recorded on food description, recipe information, component identification, sampling 
plan, sample handling, analytical method and laboratory performance. The methods 
for recipe calculation were harmonised by considering EuroFIR standard, yield factor 
at recipe level and nutrient retention factor at ingredient level. 
 
These approaches developed in EuroFIR have been further extended in the 
BaSeFood project, which aims to promote sustainable development and exploitation 
of traditional foods of plant origin containing emerging bioactive compounds with 
putative health effects in the Black Sea Region (BSR).  In particular, the project 
seeks to explore the knowledge base of traditional foods (BSR), using a broad range 
of activities and methodologies. In this context, a subset of 33 prioritised traditional 
foods have been identified and prepared, and will be analysed, in order to collect 
nutrient and bioactive composition data, using previously developed and validated 
EuroFIR guidelines. Activities are carried out in an integrated approach where all 
aspects of sustainability are considered including local communities’ issues, 
traditional foods, plant resources, biodiversity knowledge and preservation.  The final 
aim is to deliver information on bioactive substances and related health claims in a 



consumer friendly context in order to give opportunities to all possible stakeholders 
to develop sustainable diets. 
 
This common methodology for the study of ethnic and traditional foods will enable 
countries to further investigate and promote sustainable diets and raise awareness 
of the positive health effects of these foods including provision of dietary advice to all 
consumers. The transfer of scientific and technical knowledge to SMEs will support 
new market opportunities and healthy food production.  
 
This work was completed on behalf of the EuroFIR (EU FP6 ‘Food Quality and 
Safety Programme; Contract nº 513944) and BaSeFood (EU FP7 KBBE Theme 2: 
Food, Agriculture and Fisheries; Contract nº 227118) consortia. 
 
. 


